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Diſpatch of Buſineſs, i 1s preferable to an) 
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Of the Mation of Fermentation, as 
it is obſervd is the Decay, Putre- 
WW and Carr 797 Bodies, 6 
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Of DrsTri.tATION. 


Am PECULATIVE and Practi- 
cal Knowledge being vaſtly dif- 
i Res ferent, my Purpoſe here is to treat 
| of the Practical Part of Diſtilla- 


55 has, 


% 


confeſs, being very An- 
cient; yet an unactive Theory cannot acquire 
thoſe Advantages that practical Experience does. 
This gradually improves by ſenſible and viſible 
Effects, thus gaining by Time many new IIluſtra- 
tions: Which Hluftrations repreſent it ſtill capa- 
ble of further Improvements, as the ſubſequent 
Sheets, I preſume, will evidently demonſtrate. 
And theſe Improvements, or practical Expe- 
rience, are the moſt convincing Proof of Truth 
that human Wit can give. _. - : 
The Animal, Vegetable, and Mineral Kingdom 
afforda Sens variety of Subjects aſſignable for this 
Uſe; and indeed if we traverſe the ſpacious Field 
of Nature, we may obſerve almoſt every thing fit 

for the ſame: For not only in the diſtin& Provin- 
ces of Animals, Vegetables, and Minerals, we may 
conſpicuouſly, diſcern the Motions and Effects 
thereof; but the whole World of Sublunary Bo- 
dies ig one and the ſame Compoſition powerfull 
impregnated, with fermentatious Particles, which 
in very Region and Corner are in a perpetual 
en; from which the Formation, e 
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and Tranſmutation of Bodies depend: * or not 


only in the Bowels of the Earth; and in the Wa- 


5 8 the Corpuſcles thereof are plentifully gif- 


fus'd ; but they are likewiſe exp: ded" through 
the-whole Atmoſphere of- Mrs 93 
Diſtillation then being Art by nich the 


Quinteſſential ye EW an ic moſt exalted Eſſen- 

ces of Bodies, are extracted from the more grofs 
2 terrene Parts of Animals, Vegetables, and 
Minerals; and Fermentation being the principal 
Matter on Which that Art depends, eſpecially in 


relation to the Vegetable Kingdom; ; T ſhall wave 


treating of the other Two, 'as foreign to my In- 


tention, and proceed to demonſtrate the Manner 


and Nature of F Fe how its Opera- 
tion is perform'd, that the iments of chis Art 
W be more e explicated. 
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of essere artifielly peg 


N the Works of Art, ſo various and manifold 
à Proviſion is obſerv'd in Fermentation, that 


it is wholly impoſſible to enumerate every Spe- 


cies, or to reduce them to any determinate Order. 
However, according to our Obſervation, w 
ſhall affix ſome remarkable Examples, ene 


mable to which many other Phenomena may be 


accounted for. 

As to that Part of Fertmentaticn, which in pro- 
per Subjects is accompliſh'd' by human Indi try, 
theſe three Things are firſt to be conſider d. 


Firſt, Of what Nature and Compoitibir are 


5 thoſe Bodies, which are moſt fit for Fermentation, 
and thoſe which are part! 5 e Reverſe thereof. 
Secondly,” What are thoſe Thi 


requiſite for promoting or inrercepting tie 
tion of F ermentation. 
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Thirdly, How different is the Motion and the 
End of Fermentation, as alſo what are the Effects 


and Alterations conſequential thereto. © 
As to the firſt Propoſition requir'd in Bodies 


when tending to Perfection, that their Fermenta-' 
tion may be regular, there ought to be ſome hete: 
rogeneous or diſagreeing Particles therein; other- 


wiſe thoſe fermentatious Particles included in that 
Body, are not ſo readily capable of expanding 
themſelves. Thus in compact or folid Bodies, 
or in thoſe endow'd with a glutinous Quality, 

Fermentation does not ſo readily ſucceed 3 but 
thoſe which are of a liquid Nature, as Wine, 
Beer, the Juices of Fruits and Herbs, very rea- 
dily ferment. Next to theſe, are thoſe Things 
endow'd with a ſoft, tho' thicker Conſiſtence, as 


Bread, many Eatables, and phyſical Compoſitions. | 


In the Second, *Tis requir'd there may be a 
Diſſonancy ef Parts, or a Confuſion of all the 


Principles together ; to wit, that ſome Particles 
may reſiſt others, and excite them to Motion. 


For the moſt ſimple Bodies are the leaſt apt for 


Fe mentation, by reaſon thoſe Particles, Which 
are coherent in their Nature, lye generally flug- 


giſh and inactive: But in thoſe endow*d with dil- 


agreeable Qualities, there is an immediate Con- 


flict for Power; and ſome being repugnant 1 ro 
others, excite them to Motion.. 


The Third Condition is, That in a Body to be 


thus fermented, there ought to be neither too 


much Crudity, nor Maturity. In the firſt, thoſe, 


active and ſubtile Particles are not fo readily diſ- 


engag*d from the groſſer; nor are they ſo fit for 
Motion, as is evident in Juices expreſs d from un- 


ripe Fruits. In the other Sort, the Particles be- 
ing render*d too volatile, are not contain d iq the 
Bond of Mixture; but immediately evapoſite 


and turn themſelyes to Putrefaction. Hence ful 2 
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ces expreſs'd from F ruits too ripe, do not ſo rea- 
dily change into a vinous Nature, vue oy as 
5 2 corrupt and decay. 


As to the Second Propoſition, there are many 
Way s by which Fermentation is either hinder'd or 


; ed; the.Principal of which is, that there 
may be an Addition of ſome proper Ferment to 
that Body which is to be fermented, whoſe Parti- 


cles, when they are firſt put in Vigor and Mo- 


tion, .rouze thoſe which are ſluggiſn and inactive. 


In chis manner, Yeſt, Eggs beaten, and the like, 
amy an entire Fermentation in Bodies ade- 
hate thereto 3 and to which may be juſtly aſcrib'd 
fs Nicrous Particles of the Air inſinuating them- 
ſelxes i in the Pores of the Fluid rarified by Mo- 
tion. whereby Fermentation in general is very 
-hinder'd or promoted: Which Aſſertion is 


72 by the Southern and Northern Winds 


e or cooling the Atmoſphere ; the one by 


th giving a remarkable Impreſs to the 
na of Fermentation; and the other, by con- 


ſtipating the Aerial Particles, not only prevents, 
4 8 hinders its progreſſive Power. 


to che Third Propoſition; Altho?, proper- 


by; peaking, the Motion of Fermentation is only 


a Verſion of confus'd Principles from a State of 


Crudlity t to Maturity ; and the Completion there- 


of, no more than the Tendency of any Thing to 
its ultimate Perfection: Let by frequent Practice, 
this Denomination is attributed to many other 
Motions, and far more different Effects. 


When therefore the fermentatious Particles of 
, any Body are evidently in Motion, the Altera- 


tions ariſing from thence may, in ſome meaſure, 


be ek to theſe Heads: 
| * Earft; Either the Exaltation and Perfe&tion of 


5 Parts of the ſame Body are obſer vd, or its 


b n aug * compleated. Or, 
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ti 
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Secondly, There is either intended a Diſſolu- 


tion of the Parts of the ſame Body, or a Frecipi 
tation of the Parts of another already diſſolvꝰ d. 


It now remains, that I briefly treat of 5RE Mo- | 


tions of F ermentation. 
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Of Fermentation, as it-is obſere/d in the Ex- 


altation of Bodies,” : 17 their Koen to fo. 


RE on, 


HE Exaltation of Parts f is ot e 


ouſly difcern'd in thoſe Things deſtin d to 


human Uſe, in as much as by Fermentation they 
obtain a greater Vigor and Perfection; as are, firſt, 
Aliment and Medicines, in many of whieh wWe en- 
deavour to extract the ſpirituous Parts from the 


reſt ; and therefore ſtudys to procure a pleafant 


and grateful Taſte, and other engaging Qualities, 
as 1s obſervable in Bread, Beer, Wine, Cyder, 
and many other Things: But in ſome, | the Spi- 
rituous Parts being depreſs d, we attempt to ex- 
tract the Saline, as in Vinegar, Hydromel, 

Broths, Pickles, and Preſerves, which cônſiſt of 


Salt or acid Liquors. Amongſt the Aliments ap- 


plicable to human Uſe, Bread, Beer, Wine, Cy- 
der, Sc. deſerve the firſt Rank: For whatſo- 
ever they have of Virtue or Power, may be moſt 
juſtly aſcrib'd_to Fermentation; the Efficacy of 


which is evidently prov'd by the following Expe- 


riment. 
Take the ſtrongeſt Wort that can be got; di- 
ſtil, and nothing ſhall ariſe, but only a imple or 
inſipid Water, totally enervated Spi irits and 
Poyer : But if the ſame Wort. ſhould 5 firſt "A - 
| 7 veer] and then diſtillꝰd; in the firſt} 
ation there wou'd afcend 2 * War 
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which by re-diſtilling;/ there is obtain'd a Spiri- 


tiuüqus Fluid diveſted of its groſſer Particles. I 

inſert this, to prove the abſolute Neceſſity there 

is ol: Fermentation for extracting the Spirituous 

Particles of thoſe Bodies, without which chere is 
no Poſſibility of obtaining them. 


e or the Principles of any Body tending to 
. the Perfection of the ſame Body, or its Mutation 
into another; ſo the Elementary Particles being ei- 
ther naturally or occaſionally urg'd into Motion, 
- remarkably move themſelves, or are mov*d by o- 
| berg. the ſubtile and more active Particles every 
way expanding themſelves, and endeavouring to 
evaporates. which, as they are entangled by the 
groſſer, are detain'd in their Flight: In the Inte- 
rim, the groſſer themſelves being very much atte- 
_ niatedhy.the Conflict and Expanſion of the ſubtile, 
till each being elevated to their moſt exalted State, 
either procure a due Perfection to the Subject, or 
elſe-accompliſh thoſe Alterations and Changes de- 
1 ſin'd by Nature. 

= Fermentation then being ſo eſſentially neceſſary 
| For unfettering the Parts of that Body, whoſe Spi- 
= _ *rituous and Sulphureous Particles are impercep- 
1 tible till aſſiſted thereby: I now come to explicate 
What the ſpirituous and Sulphureous Particles 
FE conſiſt of, when their Bodies are Fn yy * a 

=, Weriens Fm anen. 4 | 


07 the Motion f ORD: io as it is ob- 


r in tbe Decay, Putre of aa he Cor- 
4 1 of. Bodies. 
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Fermentation then being an inteſtine Motion of 
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continue not long in that State: But thoſe active 
Principles are perpetually inclin'd to Motion; 
for when they firſt unite from a State of Crudity 
and Confuſion, there is a progreſſive Motion to 
Perfection; by means of which, when they arrive 


to their moſt exalted State, they continue not loi 
in that Poſition, but from thence haſten to a Diſ- 


ſolution of the ſame Subject. And thoſe T Tram 
which are endow'd with the greateſt Volatility, 


the Bond of Mixture being diſcover'd, they firſt 


break forth, afterwards the reſt ſeparate into 


Parts, till the Form of the Compoſition is totally 
alter*d : The Spirit arriving to its moſt exalted 
Perfection, - farſt evaporates, with a Portion. of 
the Aqueous Particles and a purer Sulphur, dif- 
fuſing a pleaſant and grateful Odour. Afterwards 
the groſſer Sulphur, with the Salt, being fepa- 
rated from that Power which confin'd it, ſuffer- 
ing a Flux, gradually evaporate ; and thus uni- 


ted, occaſion a fœtid and ungrateful Smell. To- 


gether with theſe are the watry Parts conſum*d, 
which change the Texture of the Subject into a 
Caput Mortuum, or Terra Damnata, 

The Proceſſes of this Sort are demonſtrated i in 
Subjects either Natural or Artificial. Concern- 
ing natural Things, a Separation of the Elements, 
and their Diviſion into Parts, from hence owe 
their Beginning, as well in the Corruption of liv- 
ing Bodies, or the Extinction of Lite and Vege- 
tation, as well as in their Reduction to Putre- 
faction 
1 Vegetables as Accretion and Maturity d. 

pend upon the bat and mutual Adheſion of 
their Principles; ſo their Declination and Decay 
are dependant on their Separation and Diviſion. In 
Plants and Fruits, from a crude Juice, and acid 


0 Spirit, and Sulphur, gradually exalted, they come 


to bee, on which the Swee YH gls, Swell, and 


3 » 


« 8 p n : . TW” r 

* W * * 6 4.8; 2 * 5 n n N ä : » 

0 4 8 . 5, * < S 8 5 R 9 SZ 5 * 4 LY 
15 F . - 


" A # io DOT TDI © VE IT DEN A N * W " K * n 
N 3 CE Rene i hu og ²˙¹ . ˙ Let Ed 464; 
4 «5 
- * 
2 2 
= 


Eo 08) 


delightful Colour depend. From thence the Spi- 
rit and Sulphur, with the other Elements gra- 
dually evaporating, they are ſoon reduced to 
Rottenneſs and Decay: If afterwards the more 
ſubtiliz'd and pure Particles of their Spirits and 
Sulphur evaporate, and there yet remains a Por- 
tion of Earth and Salt with an Equality of Sul- 
phur, the Matter then does not fo readily putri- 
fy, but changes and withers. But if the Salt and 
groffer Sulphur, ſuffering a Flux together with 
the other elementary Particles, diſengaging them- 
ſelves from the Subject, the Bond of Mixture be- 
ing divided, preſently the external Humidity re. 
maining, exerts its e and turns a chat Body to 
Putrefaction. | 


Pe ee oe a ares 
1 a Principles. 


Dry the Name of Principles, I com — the 
BY: moſt ſimple and uncompounded Eus or 
ower, by the Combination and inteſtine Mo- 
tion of which, Bodies are produc'd and increaſe; 
and by a mutual and alternate Separation and 
Diſſolution, they are chang'd and decay: In the 
mean time, the Particles which are united to, or 
ſeparated from thoſe Subjects, are viſible to us un- 
der the * orm of 7 a mt Se. | 


o He 8 2 and haue, Parts 7 
lies. 

3 1 be berürd 

a 2 the Sulphureous Parts o Bodies divided by 

Fermentation: In w which Operation, the Veen 
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Saline Effluvia are conjoin'd to a Portion of the 
Aqueous Particles, 3 to Maturity by Na- 
ture, and ſeparated by Art inte a Volatile Exs ; 
in which is contain'd the moſt eſſential Power of 
that Body thus ſeparated or divided by Fer- 
mentation, which the Parent of Nature has con- 
ſtituted in this World, as the Inſtrument of Life 
Soul, Motion, and Senſe of all things. And 
whilſt, according to their Nature, they are al- 
—_ endeayouring to evaporate, leſt their Com- 
poſition ſhould be too ſoon deftroy'd, they are 


ſometimes united to groſſer Particles; by ſubti- 


lizing and refining of which, they diſpoſe their 
Subjects to Maturity, as is obſerv'd in the Pro- 
duction, Growth, and Fermentations of Bodies. 
From the Motion of which, the Vivacity of Bo- 
dies, the Origin of Plants, the Perfection of 
Fruits, Liquors, and other Preparations pro- 
ceed: They determine the Form and Figure of 
any thing prefix'd, as by Divine Appointment: 


By their Preſence they preſerve the Bonds of 


Mixture, and divide them at their Pleaſure : They 
check the inordinate Motions of Salt and Sulphur. 
The Perfection and State of all things conſiſts in 
a Plenitude and Exaltation of Spirits; and their 
ficiency. - | f 
Sulphur is of a Conſiſtence ſomewhat thicker 
than a Spirit; and after that, is very active: 
For when the Compoſition of Bodies is opened, 
the Spirits firſt break forth, e the Sul- 
-phureous Particles attempt to fo Che D 
poſition of any thing, as to its Colour, Conſi- 
ſtence, and amiable Texture, are principally de- 


pendant on its Sulphur. Hence, for the moſt 
part, ariſe the Variety of Colours and Smells, 


the Beauty and Deformity of Bodies, and chat 


4 vaſt Variety of Taſtes, in the Embraces of which - 
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Changes and Declinations, to their Loſs and De- | 


low. The Diſ- 
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the Spirit immediately reſides, by which it is 
united to the more ſolid Embraces of others. 

Ick ſubtile than of Spirits, yet *tis of greater 
ſtrain'd, and the Particles thereof are inſepara- 


bly detain'd by the Intervention of other Bodies, 
not only quits its Subject, but by a too impetuous 


being gently agitated, promote Digeſtion, Ma- 
turity, Sweetnels, and many other perfect Qualities 
to Bodies; but being too intenſely mov'd, they 
break forth in Flame and Conflagration. 
The Subſtance of Sulphur is never obſerv'd 
HY From other Bodies it daes not ſeparate- 
Y 


thereof being united to Salt and Earth, remain as 
fix*d and immoveable, as is obſerv'd in Metals, 
and ſome Stones; or being diluted with Spirit 
and Water, or united with other Principles, is 
excited to Motion. For firſt, either the Cor- 
puſcles | thereof being entangled by Salt and Earth, 

or too much impregnated with Humidity, are 
obſcur'd;z. ſo that from thence they feebly exert 
themſelves ; from whence proceeds the cold and 
moiſt Diſpoſition of Things; the Qualities there- 
of are ſluggiſh, and of leſſer . and their 
Bodies are leſs inflammatory; conſpicuous 


Spirit, begin to diſplay themſelves; and being 
more cloſely united,. remarkably exceed the other 
Principles; and ſo by their Motion evaporate 


a warm Diſpoſition, active Qualities, a vegetative 


As to the 19 of Sulphur, although is 
t 


Energy and Power. For this, unleſs it is re- 


Eruption deſtroys it: For the Cor puſcles thereof 


exiſt, but readily evaporates; the Particles 


in Wire F ruits, crude Juices, = reen Wogds- 


Tecondy, The Particles of Sulphur, with the 


the ſuperfluous Humidity, occaſioning thereby 


Power, and Maturity to Bodies : Which Exalta- 
b of the POP is demonſtrated in Wine, in 
; , Liquors 
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Liquors long fermented, ripe Fruits, and the flo- 
rid Conſtitution and Vigor of Animals. Or. 
Thirdly, The Sulphureous Particles being too 
much rouz'd by Fermentation, diſſolve the Bonds 
of Mixture, and endeavour to fly away. And 
according to their different Diviſion or Separa- 
tion, the Diſſolution of Bodies differently de- 
pend: For either they gradually, and, compara- 
tively ſpeaking, inſenſibly evaporate with the 
Water and Spirit, and leave the Suhjects wither'd 
and dry; which, when they are diveſted of their 
Sulphur, are reduced into Powder. Or, Second- 
ly, In Bodies replete with Sulphur, when the 
Compoſition is diſſolv'd, and the Spirits begin to 
evaporate, the remaining Particles of Sulphur be- 
ing very much agitated, are wont to acquire 
Heat; and being united with a Cloſer Contex- 
ture, are ſo remarkably endow'd therewith, that 
they are ſometimes ſet on Fire; as is manifeſted 
in Dung and Hay growing hot; and in this man- 
ner violently breaking forth, they emit a fœtid 
Smell, and promote the Subject to Putrefaction. 
There is a third Method of Eruption, in 
which the Sulphureous Particles ſeparating from 
Bodies violently ſeizing each other, and uniting 
together, break forth into Fire or Flame; by 
which means, being not confin*d, they break all 
Obſtacles, and totally deſtroy the Compoſition of 
the Subject. And in this manner, either ſponta- 
neouſly, or by a proper Efferveſcence, they ac- 
quire Heat; as when Hay is laid up too moiſt, 
or as the Wheels or Axles of Carriages by Mo- 
tion grow hot, ſo the Particles thereof being vio- 
lently moved, rouze thoſe which are next to 
them, and excite them to the like Method of 
Conflagration. n 
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ALT. is 5 a more fix d N. ature chen 5 
Spirit or Sulphur, neither is it ſo apt to eva- 
porate; but contributes to the Unition, Solidi- 
* Weight, and Duration of Things; it hinders 

Diſſolution of Bodies, and very much pre- 
vents Putrefaction, Corruption, and Inflamma- 
bility 3 in as much as it fixes in its Embraces, 
and detains in its Body the Spirit and Sulphur, 
which would otherwiſe be endow'd with too great 
a Volatility. | Hence ponderous Woods, Stones 
and Metals, and thoſe Bodies impregnated with 
Saline Particles, hardly burn, and are donget 
preſery'd from Corruption. 

Not only the Duration of the l but 
alſo the ety of the Species, depend on 
the Principles of Salt; becauſe the Increaſe of 
Minerals, the Fertility of the Earth, the Vege- 
tation of Plants, and the repeated Formation 
and Ptbduction of Animals, owe their Origin to 


* Seminal Salt: For the Salt being render'd 


Fluid, unites the Corpuſcles of the Spirit and Sul- 


phur, being too much divided or unactive, and 


excites them to Motion; and being thus united, 


| principally ſerves for the firſt F ormation of Bo- 


dies. 72+, HOWE. 
Having treated of thoſe dw Principles, 
| which —.— the firſt Formation of Bodies; 


I come now to treat of thoſe Parts, which chiefly 
contribute to their Bulk and Conſiſtency. Hence 


either Liquids or Solids are, in Pro ene lar- 
Fir or ſmaller: For Earth and ter. by the 
nition of the other Principles, fill pr their In- 


| terpoſition 1285 void Places, n m_— 
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the Lineaments of the Body, being otherwiſe too 
imperfect and contrafted. WT EE: 


Of WATER. 
W AT ER is generally the moſt conyxe- 


nient Vehicle of Spirit and Sulphur ; by 
the Intervention of which, they are alternately 
united with Salt: For the other Principles being 
| diſſolv'd, or at leaſt dilated with watry Particles, 


| continue in Motion. 
| When there is a Deficiency of Water, thoſe 
| active Principles being too cloſely united, mu- 


| tually waſte and impair each other: And when 
| by this means a Supply of Aliment is intercept- 
ed, the Body withers and decays. If there is too 
great a Portion of Humidity, theſe Elements are 
too much ſeparated and divided. Hence the Sub- 
ject is unactive, and of leſſer Efficacy, and ap- 
pears unfit for Motion. Moreover, Bodies 
which are too moiſt are very ſubject to Putre- 
faction and Decay, by reaſon of too greit a Hu- 
midity; the Unition of the Spirit, Salt, and Sul- 
phur, is render d too expanſive, that they can- 
not be ſo mutually incorporated, neither are they, 
when united, ſo readily retain'd in the Subject; 

but a larger Portion of the Water exhaling, and 

the Compoſition of the Subject being divided, the 
Spirit and Sulphur, where-ever there is a Paſſage, 
readily break forth, and leave the Subject inſipid, | 
or too much actuated by its Saline Principles. 1 
Hence the Infuſion of Vegetables, Decoctions, 1 
the Juices of Herbs, or any other liquid Prepa- 4 
rations, if the Quantity of Water is greater, ar 
diſproportionable to the other Principles, their 
Compoſitions are deſtroy'd. © 


6 
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Water is eaſily extracted from any Subject by 

Diſtillation: For when the Spirit and Sulphur are 
frequently ſheath'd in the Embraces of Salt or 
Earth, and are hardly diſentangled therefrom, 
unleſs obtain'd by a more intenſe Heat, and often 


require a previous Putrefaction; Water, as be- 


fore- mentioned, is very readily, and often, with 


little or no Trouble, extracted from any Body by 
Diſtillation; but generally ſome of the looſer Par- 
ticles of the Spirit and Sulphur ariſing therewith, 


partly impregnate the Water with thoſe eſſential 
Qualities, -as are conſpicuous in its Taſte and 


1 3 
Faving ſeparately treated of the Elements or 
Principles of Natural Bodies; it now remains, 
that I proceed to demonſtrate the Cauſes and Ef- 
fefts of their Affinity and Coherence, becauſe 
theſe ſaggeadily agree with thoſe, and are hardly 
or eee „ HTS 
By the mutual Coherence of ſome, and the vaſt 
Diſparity of others, ſuch different Effects are 
produced, that the Knowledge thereof very 
much illuſtrates the Doctrine of Fermentation. 
BetwWxt the Spirit and Sulphur, there is 
ſome Affinity and Similitude of Parts, which in 
both are very active, and eaſily divided. Hence 
the Spirit being extracted from any Subject by 
Diſtillation, 'plentifully carries the Sulphureous 
Particles therewith, as is obſerv'd in Spirituous 
Liquors extracted from any Body: To ſome of 


which, if fair Water is added, the Sulphur being 
precipitated thereby, the Liquor appears cloudy ; 


bur the Spirit without the Sulphur 1s indifferently 
mingled With the Water, which from the Vola- 
dh ir isendon'd with, is eaſily ſeparard by 
CCC veeoteh 


„ 


Although Spirit and Sulphur are Principles ve- 
try nearly related to each other, and becauſe they 
4 $6 704 . g 5 are 
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far 


are of: a quick Motion, and both inflammatory * 
yet are they not of the ſame Nature, as is aſcrib'd 
by ſome: For Sulphur plentifully ſubſiſts in thoſe 
Bodies which are almoſt deſtitute of Spirit, as is 
evident in common Sulphur, Antimony, and 
ſome Minerals, in which the Particles thereof are 
ſo very fix'd, and by their Nature almoſt immove- 
able. Which is very different from the Nature 
of Spirits: For thoſe being plentifully diffus'd in 
any Compoſition, never lie idle, but are always 
in Motion ; and where they are differently diſ. 
pos d, they occaſion various Alterations in the 
Subject. Moreover, if they are impregnated 
with Vigor, they eaſily and without Noiſe ſpon- 
rancouſly break forth: And Sulphur, altho? it is 
very prevalent, does not fo eaſily evaporate ; but 
an. intenſe Heat or actual Fire is requir'd, that 
there may be a Paſlage for its Eruption ; and at 
length breaks forth not without a Stench. 
Hence, if we attempt to diſtil Oily or fat Sub- 
ſtances with a moderate Heat, take. altho? they 
are very ſulphureous, are wontggp afford a Li- 
quor only watry, or in the leaſt: Inflammatory ; 
but if we urge a generous Wine, which is turgid 
with Spirit, with the gentleſt Heat of a Balneum, 
an inflammable and burning Spirit is extracted 
from thence by Diſtillation. 

Having briefly, tho? evidently, treated of the 
Nature of Fermentation in all its Branches appli- 
cable to the Rudiments of Diſtillation ; I now 
come to treat of the Art it ſelf, in a Method to- 
tally different from the common Practice, and 
conſequently preferable thereto, which I freely 
ſybmit to the Judgment of t impartial 8 6 

Before I attempt 1 nk; de the Form of this 
de Sil, and the Naturꝗ of its working with 
that Expedition, that in oi Hour it ſhall diſ- 
patch more Buſineſs, than y other of treble its 
ap of RC wkg. Ba: Dimenſions 


— 


1562 


Dimenſions ſhall in Two or Phree, with ſeveral 
other Advantages accruing thereby; I think ic 
proper to ſhow the many Inconveniences attend- 
ing the working of the Stills now made uſe of, 
from - whence the Compariſon between the one 


for. 

Firſt, As to the Degrees of Fire in working 
the common Stills, every mean Stoker knows, 
that if the Fire is not nicely regulated, when the 


Still firſt begins to work, the leaſt Error com- 


mitted then, frequently terminates in the blow- 
ing up of che Head, or throwing the Waſh foul 


into the Worm, which proceeds from too intenſe 


à Heat at firſt, and the Form of the Head, Neck 


and Worm, where the Vapour is thrown into 


the Head from the Body of the Still, and from 
chence ß diſcharg'd by the Swan-Neck into the 
Worm, form*d into ſo man 7 Circumvolutions 
for condenſing the exhaling Vapour arifing from 
the Waſh boiling thus violently, Fes tis not dif- 
charg*d fronile Neck into the Worm, in Pro- 
portion to what is crowded into the Head, from 
whence this Inconveniency proceeds. 
Another and indeed as material a Reaſoii as the 
former, is this, That by the Method now made 
uſe of, great Part of the more ſubtiliz'd and 
Ztherial Volatility of the Spirits is always loſt, 
in which the purer and more eſſential Gaſs of its 
2041 Particles conſiſt; in as much as the Vapour 
being violently thrown into the Worm, it muſt 
indiſpenfibly paſs at leaſt thro? one half thereof 
before it is condens'd into a Fluid; and by that 
time tis difcharg'd into the Cans or Under Backs, 
confirms what I before-mention*d, that the moſt 
volatile Effluviums of the Spirit are inevitably loft 
by this Method, which very much deprives it of 


that 25 Quality it would een, 
- 6 ! 


and the other ay be more Oy accounted | 
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fully impregnated with; which the continuing 


Puſfing of Wind at che End of the Worm, if che 


Hand is held thereto, plainly evinces,  occaſion'd 
by the continued impulſe of Air included in the 
Body of the Still Head, Beak and Worm, which 
the different Motions of the Stream, partly inter- 
cepted by the Intermiſſion of Air crowding thus 
plentifully from within, farther demonſtrate. 
This being premis'd, I now come to deſcribe 


this New-Invented Engine, and the manner of its 


working; which how far preferable it is to all 
Inventions / in Diſtillations hitherto diſcover'd 
both for Profit and Diſpatch of Buſineſs, 1 leave 
all Perſons to examine. 
The Engine, at firſt View ws the Debian 
of its Invention: The Globe may be made of 
| Pewter thinly caſt, which I thi A 
Copper, &c. the Intention of which is ſulpſtiruted 
in the Place of Worms, now made uſe of; which 
being in the Center of the Globe joinꝰd to a Worm 
affix d thereto, in Proportion to the Bigneſs of 
the Globe, gives room, when Still works, 


for the * Vapour ſufficiently to expand it 


ſelf in the Cavity thereof ; which by the Liquor 
contain'd in the Tub encircling the Circumference 
of the Globe, immcdiately condenſes the Vapour; 
thus moving perpetually-in the Sphere of its Acti- 
vity, into a Fluid Body; and as ſuch, is receiv'd 
at the W of the Worm, by the Furnings 
of which 

rated, before it is diſcharg'd into the Under- 
Back, or receiving Can. The Advantages of 
which have been already partly prov'd, from 
what was premis'd, when 1 objected againſt the 
Uſe of Worms in-general ; the Principal of which 
was, That by all Stills working with Won on- 
ty; the moſt volatile and ſubtile Effluvia's of the 
a were always loſt in Diftliatian, in which its 


* | i Purer 


is compleatly condens'd and refrige- 


. „ 1 _ * - 
= =_ a — = L =_ — 1 4 _y 
o LS EE _ + 
*& 
N 3 0 „ _ * L 2 * N * * 4 * 5 9 r by ELLIS 
2 * + Om . my " 6 28 l : * TOE 4 ** 8 7 =: n r 1 iT ee of 
nn 4 þ "EAT 0 "7 8 * n 9 * * 1 , KN CO * Y "OO" "7 i 0 
W * * . 5 * * þ mo 9 ; 8 * | 7 . . * 
a 2 * * FE 2 : x __ g . 
7 ; 7. "Þ "4 . * nba — a — + ew f 4 
N * 1 I * 1 . 8 . : 
2 . » 


vented. by 


are produc'd from decay'd Wines, Cyder,. Per- 


8 _ - ; ; 28 ä * RR vl Le do N * * * 
6 FE W „ ͤ eee ge nal mg 
$5, * 7 . 0 8 6 g — 15 
£ ; A 
{ L } f 
* - 
* 
- 8 % * 
** 1 7 


purer Particles oonſiſt; which by this new Method 
are center d and fix'd in the Globe, as the Vapour 


is condenſing; and which there is no Poſſibility of 


loſing afterwards, provided the Water is ſhifted 
ſometimes in the Tub ; which turning of the 
Cocks readily performs, . without any manner of 
Trouble, the Waſte Pipe carrying off the hot 

ater 3 and the other coming from the Liquor 
Back, readily ſupplies the Tub with cold. 


Which undeniably proves what JI before aſſerted, 


both of the Uſefulneſs of its Diſpatch, as well as 


the Advantages obtain'd by a Spirit preferable 
for its Redolency to any other, in that no Part of 


its moſt refin'd and eſſential Particles are loſt, but 


all are fix'd andcenter'd in the Body of the Fluid. 


Another Advantage is, that if your Fire is not ſo 


nicely govern'd, as in the common Way of Di- 


ſtillation, e to make your low Wines 
foul : For as the 


by the Turnings of the Worm, and occaſions 
that Inconvenggacy 3 ſo in this *tis wholly pre- 
capacious Form of the Globe, 
which readily receives the flying Vapour ariſing 


from the boiling Waſh, and as freely gives Per- 


miſſion for its Circulation in the Cavity thereof; 
and by Conſequence is the leſs ſubject to the In- 
conveniency before recited. _ „„ 
Thus having finiſh*d what I promis'd of Di- 
ſtillation in general, as to the Invention of this 
new Engine; I now come to treat of the Art it 
ſelf, in a Method totally different from the com- 


mon Way of Practice; which, as it may give a 


new Turn to the Thoughts of many profeſſing 


the ſaid Art, ſo I doubt not but the Advantages 
ain therefrom will be equally ſatis factor. 
Ake 


Spirits generally made in this Kingdom 


3s 


apour violently ruſhes from the. 
Head and Back of the Still, is partly intercepted 
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10 Fruit, Sugar, Moloſſoes, Malt, Cc. the 
ifference and Goodneſs of each being the reſult 
of what they are made from, and the Art of the 
Artificer, eſpecially in the four laſt, operating 
accordingly, each ſtriving by different Methods 
of fermenting, rectify ing, &c. to exceed ea 
other; which the Difference of Spirits extracted * 
from one and the ſame Ingredient, evidently evin- 
ces the different Art of its Profeſſors; and with- 
in theſe few Years have very much, by various 
Experiments, improv*d themſelves by the Addi-* 
tion of different Ingredients in Fermentation or 
Rectification, to give a final Flavour to the ſdid 3 
Spirits. But amongſt all their Inventions, there 
is nothing that has rack*d their Wits more, than | _ 
ſtriving to imitate French Brandy. Hence Spiri- 4 
tus Nitris Dulcis, the Infuſion of Oaken Chips, | 
Sc. have had by turns their different Trials; yet 
: are ſtill very defective of anſwering what was pro- 
pos'd from them: Tho? I deny not each give a 
peculiar Flavour to the Spirits they are mixt 
with, whether Sugar, Moloſſoes, Me. altho* tis 
. es Spirits extracted from ſuch glutinous 
ies can be ever brought to that Perfection, as 
to be impregnated with thoſe Particles of Sulphur 
exhaled to their moſt volatile and ſubtile Efflu - 
vias by Fermentation, as is produced from 
Wines themſelves: The Reaſon of which, when 
I. come to ſpeak of Spirits extracted from Fruit, I 
ſhall readily define. Wh e 
As decay'd Wines diſtill'd come the neareſt to 
French Brandies, ſo the Reaſon thereof is very 
plain: For the Brandies made in Frauce being 
diftill'd from the thinneſt and pooreſt of Wines, 
afford the fineſt Brandies; which proceeds from 
the fix d Salts and Sulphurs with which Moſe 
Wines are impregnated, by long Fermentation 
| changing from a gratefuland pleaſant Odour to a 
volatile acid Pungency, by ſame of the ſubriliz?'d 
n 8 | Effluviums © 
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-  Efuviums of the Spirits evaporating, and the Sa- 
line Particles too {powerfully expanding them- 

ſelves through the. Samoa of the Liquor, in 

Proceſs of Time impregnate the ſame with that 

volatile, acid Taſte and Smell, as is perceptible 


2 Which is the Reaſon why French Bran- 


+ is preferable to 5 others diſtill'd from 
ines, in as much as a Portion of that acid Vo- 
latility ariſing in Diſtillation, gives that grateful 
Odour and Taſte to the Spirits diſtill'd there- 


from ; which vellicating the nervous Membrane 


of the Tongue, afford that delightful and plea- 
ſant Taſte, ſo conſpicuouſly grateful- to the true 
thereof. | 
As what has been p remis'd, ſufficiently proves 
the Nature of all © Spirits to be preferable 
18 any others both for Odour and Flavour; ſo 
2 equally demonſtrates the Impoſſibility of 
ma 


ing any others, extracted from Sugar, Mo- 


loſſoes, Sc. to come nigh or equalize the ſame; 
from the following; Gonſiderations. 
he conſtituent Principles of which 


As to the 7 — A the Sade or Muſt, . 


firſt expreſs'd, there is no Occaſion-for the Ad- 


dition of any other Body, (as there is in Beer) to 

promote its Fermentation: For it is ſo fully im- 
pregnated with ſuch active Principles, that of its 
qyn Accord it very readily throws it ſelf into a 
violent Fermentation, proceeding from the dif- 


ferent Particles of which it is compos'd, - inve- 


lop'd or ſheath'd in each other, till ſeparated by 
Fermentation, the ſpirituous and more ſubtiliz d 


Particles violently ſhaking the groſſer Fæculen- 


cies 3 till by a continued Fermentation, the whole 
ition in Time is chang'd from a thick to 
4 lucid Fluid: The groſſer Body ſubſiding to the 
Bottom, conſiſts 2 the Salt Saks with a 
Small Werden 6b. Spirit, La a larger Portion of 
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earthy Particles; which, whilſt the Ben 
tion is continued, dually ae or ſome- 
times mutually uniting with each other, are fix d 
to the Sides of the Veſſel, under the Form of Tar- 
tar. In the Interim, the F luid, thus diveſted from 
its groſſer Body, is, by Time, e clear and 

Spirituous : Which proves the vaſt Diſpari- 

7 — is between Vinous Spirits, and thoſe ex- 
tracted from groſſer Compoſitions; for the: other 
is ſo loaded with glutinous and aqueous Particles, 
chat it can never ferment of it ſelf, ſo as to yield 
a. Spirit, unleſs aſſiſted by a large Portion of 

Feſt, and other Materials, to promote à Fer- 
mentation; by opening its viſcous Body, ſo as to 
make way for its Saline, 7 and Spi 
ritous Particles to exert themſelves; which — 


accothpliſh'd, are far mary of thoſe 8 
. from 2 al 


. 


ſuch a * may be — ſhall & come . 
nigheſt to French Brandy of any S pirit whatſoever, 
that of Wine excepted: "When it wil —_ 
ür 
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N S Hundred of fine Milaga] F ruit it add. 
Forty Five or Fifty Gallons of Water: 
Let 3 be in the bottom of the Tub a Cock and 
Tap-Ouze, as is made uſe of in Brewing: Let 
them ferment of themſelves ſeveral Days, ſtirring 
them down two or three times in a Day. Draw 
off the Liquor into a cloſe Cask. Add td each — 
Wantity of Liquor, in Proportion to the Quan- 1 
tity of Fruit, two of the following Balls: Take 

| three N of a Pound of Bean Flower, and 
2 2 3 28 
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J Quarter of a Pound of Sali- Petre; mix them 


well together, by firſt rubbing your Sali-Petre 
fine; EAT them 1 Paſte with ſome of the 
ſtrongeſt Vinegar ; make them into Balls, about 
the bigneſs of a Pullet's Egg ; dry them in the 
Sun, and put one or more into each Cask of 
Waſh 'expos'd in Summer to the Heat of the 
Sun, and in Winter in acloſe Room with a Stove 
in. it..., Keep open the Bung ſometimes ; let it 
| Rand till it ſmells very ſowre, which the Compo- 
Hition will very much contribute to, by promo- 
ting with the Sun's Influence a new Fermentation; 
and the fix d Salt contain'd in the Nitre expand- 
ing it ſelf gradually through the Subſtance of the 
Fluid, gives it that volatile Acidity, on which 
the deſir d Fragrancy of the low Wines made in- 
to Spirits depends. Then, to give it a Vinous 
Flavour, make uſe of the following Arcanum: 
Take a Hundred or more of new and ſound 
Prunes, bruiſe them well, add about Twenty 
..Gallons of Water, ferment as you did-your Fruit 
for ſeveral Days; draw off your Liquar, which 


keep in a cloſe Cask, for the Uſe that ſhall be af- 


rerwards mention d. Put your Prunes in a 
ſmaller Cask cloſe cover'd; let them ſtand till 
they grow ſowre ; take five or ſix Gallons of your 
Spirit when made; put your Prunes into your 
Still, and the Prune ath, mix your Spirit with 
them, diſtil with a very gentle Fire; ſo will your 
Spirit aſcend,” impregnated with all that eſſential 


and volatile Acidity from the Prunes, a Gallon of 
which is enough to flavour half a Hogſhead of 


your Spirit made from n Fruit; with which 
vou may flavour other Spirits, to enhanſe the 
Price of them. *Tis impoſſible to expreſs how 
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As to your Fruit, it will make very good 
Vinegar, if you barely cover it over with warm 
pale Malt, letting it ſtand. ſeveral Days. "Draw 
off your Liquor as you did the other, and pro- 
ceed in the ſame manner, by adding a Ball or 
two of your Compoſition. When your Liquor 
is drawn off from your Fruit, it will in a few 
Days grow very hot, if cloſe cover'd. When 
that Heat is off, throw up your Liquor, if fine, 
upon your Fruit, which will help to ſharpen! ir 
very much; and by ſtanding thereon, and ſhift- 
ing it twil be converted into good Vinegar, 


When it is ſharp enough, draw it off, and fine 4 
down with Izing-glaſs.\ © © 
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HE Fruit being no more than a dry'd 
1 Grape, retains in a great meaſure its fix d 
Salt, Sulphur: and Spirit, which lie ſluggiſn and 
inactive, as long as they are cloſe pack'd together: 
But when they are infus'd in Water, the Fluid 
entring the Pores of the Fruit, thoſe fermenta- 
tious Particles contain'd in its Body begin now to 
exert their Power, and ſo very readily ferment 
of themſelves, (like the Juice of Grapes, altho- 
not ſo violently,) without the Addition of any 
other Material to prom#te them; which ſhows 
that in their Nature they are replete with the Par- 
ticles before-mention'd,. The Waſh, with the 

Addition of the Compoſition, is expos'd for ſome 

Time to the Heat of the Sun, which gives it a new 
Turn, and very much contributes to the Com- 
pletion of its Acidity; on which, with the Ad- 
dition of a Portion of ns Spirit when diſtill'd, im- 
pregnated with the Prunes, that vinous Fra- 
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grancy ſo like to char af; French + Brandy, 1s per- 


captible. | 
The Prunes are firſt fermented. to open their 


Body, as that of the Fruit 3 otherwiſe that acid 


Pungency could not poſſibly be obtain'd, which 
is che Conſequence of a new Fermentation after 
they are diveſted of their Liquor z and when di- 
MHPd with the Waſh and Spirit, the Spirit riſes 
as before-mention'd, replete with all thoſe Qua- 


of Artificial Winer. 


S che Doctrine of Fermentation has bid 
already explicated in a Method torally 
new; ſo in treating of this Subject, its Effects 
will be ſo remarkably conſpicuous, that the Pro- 


cCeſſes thereof, as they are vaſtly different from 
thoſe already mention d, ſo the Conſtihiivice: de- 


duc ible from the fame will be equal thereto. ' 
In order to which, I ſhall firſt fpeak of the 
making of Artificial Wines, as hitherto pra- 
ctis d; which being compar'd to the: ſubſequent 
Method, I flatter oy NG from the Diſparity of 
the Compariſon, 
will readily acquieſce, that the ſtated Rules here 
le to any others ever yet 


publ in' d on this Subj 
The Wines fr equently wade © in this Kingdom, 


are thoſe of Goofcberrie, Currants, Mulberries, 
 Elderberries, Rasberries, Cherries, Damſons, 


Sc. and thoſe from foreign Mareriak are Malogs 
Raiſins, c. So that as the Method of making 


any from Fruits of the Briti/h Production, is one 


and the fame, I think it needlefs to treat of each; 


but having — Oy" of them, the chod 
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thod of making any of the reſt is readily compre- 
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/ +7 8 
69 


of Ge, or - Conant Wine. 


1 * 14 


0. a Quantity of either of che Fruits br ſ- 
ed, is added diſcretionally by. the Makers 
a Quantity, proportionate of Water, in which 
they are infuſed for eure time: Then they 
are ſtrain'd off; 75 to 7 N Gallon of Lic uor 
they add ſo many Bunde of Sugar: Then 
barrel it up, wi ſome F — and Whites of Eggs 
to promote its Fermentation, and fine it down. 
Others add toaſted Bread ſmear'd over with Yeſt, 
when they cask it up; and others add White- 
Wine, to. increaſe the Charge more than the 
Goodneſs, each thinking their own Way beſt. 
But how efective all are in obtaining the true 
and eſſential Flavour of the Fruits by either of 
the preceding Methods, Reaſon will, upon com- 
paring the Inconveniencies attending the ſame, 
ufficiently refute them. 499d if your Fraits 
and Liquor ſtand too long together, inſtead of 
obtaining a Vinous Flavour, e ns Salts in- 
cluded in your Fruits will impregnate the Liquor 
with that ' Acidity, that when it comes to be 
mix'd with your Sugar, it will not fail of chang- | 
ing, in Time, rather inf& a'Vinegar, than a Vi- 
nous Body. In the next place, as the Sugar is 
the Baſis upon which che Streng and Preſerva- 
tion of your Wine depends; ſo by this Method 
Q —— Subſtance, in Which its Spiritudus 
| conſiſts,” is not ſufficiently opened by 
—— ermentation, as that its Sulphuregus Par- 
ticles uniting with the Fluid already impr 
with your Fruits, is LING for its * 
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grancy: ſo like to that of French Brandy. 1s per- id 
captivle, U 
The Prunes are firſt 8 to open their | 
Body, as that of the Fruit 3 otherwiſe that acid 
Pungency could not poſſibly be obtain'd, which 
is the Conſequence of a new Fermentation after 
they are diveſted of their Liquor z and when di- 
ſtill'd with the Waſh and Spirit, the Spirit riſes 
as befòre- mention d, replete with all thoſe Qua- 
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an of Artifeial Wines: B er 


© $: the Doctrine of Fermentation has been 
already explicated in a Method totally 
new; ſo in treating of this Subject, its Effects 

Will be ſo 9 conſpicuous, that the Pro- 
ceſſes thereof, as they are vaſtly different from 
thoſe already mention d, ſo the Conſequence de- 

| ducible from the fame will be equal thereto. 

In order to which, I ſhall firſt peak of the 

making of Artificial Wines, as hitherto Pra- | 
ctis d; 1 being compar'd to the ſubſequent 
Method, I flatter m L from the Diſparity of 
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the Com pariſon, n partial Perſon 
will readily ly acquieſe thar the Rated R Rules here 
laid do OWN, are le to any others ever yet 


publifh'd on this 55 

The Wines frequently nne f in chis Kingdom, 
are thoſe of Gooſeberries, Currants, Mulberries, 
Elderberries, Rasberries, Cherries, Damſons, 
Ec. and thoſe from foreign Materials are Malaga 
' Raifins, c. So that as the Method of making 
any from Fruits of the Britiſb Production, is one 

and the ſame, I think it needlefs to treat of each; 
but ins 2 any of them, the Me- 
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＋ Quantity of either of the Fruits bruif! 


ed, is added difcrptions lly by the Makers 
a Quantity proportionate of Water, in which 
they are infuſed for ſome time: Then they 
are ſtrain'd off; 7 to eve Helen g of. Liquor 
they add ſo many Pounds 4 ar: Then 
barrel it up, with ſome Flour and Whites of Eggs 
to promote its Fermentation, and fine it down. 
Others add toaſted Bread ſmear'd over with Yeſt, 
when they cask it up; and others add White- 
Wine, to. increaſe the Charge more than the 
SGoodneſs, each thinking their own Way beſt. 
But how defective all are in obtaining the true 
and eſſential Flavour of the Fruits by either ns 
the preceding Methods, Reaſon will, upon co 
Paring the Inconveniencies attending the fame, 
fuff refute them. Firſt, if your Fruits 
and Liquor ſtand too long NN inſtead of 
obtaining a Vinous Flavour, the fix'd Salts in- 
cluded in your Fruits will impregnate the Liquor 
with that Acidity, that when it comes to be 
mix'd with your Sugar, it will not fail of chang- 
ing, in Tims, r rather ind a Vinegar, than a Vi- 
nous Body. In the next place, as the Sugar is 
the Baſis upon which the Strength and Preſerva- 
tion of your Wine depends; ſo O by this Method 
its glutinous Subſtance, in Which its Spiritudus 
Quality conſiſts, is not ſufficiently opened by 
ſuch a ermentation, as that its Sulphureous Par- 
ticles uniting with the Fluid already impregnated 
with your Fruits, is 9 for its Preſervation. 
C 4 Which 
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Which is evident from this, iat many of the Ar- 
tificial Wines ſo made, in a little time turn ropy 
and ſowre; which proceeds in a great meaſure 


from tlie Sugar not being throughly open d 


by Fermentation. That its Spirituous and Sul- 
- -phureous Partieles are partly intercepted by 
this Method of proceeding, from a thorough Ex- 
panſion of © themſelves in the Subſtance of the 
Fluid, on which its Preſervation principally de- 
pends, is evident: Which Objection readily leads 
me to confirm what I before propos d, of making 
any of the recited Wines, to be not only more 
fully N with the eſſential Flavours of 
the Fruits from whence they are made, but to- 
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FAKE Two Pounds of Loaf Sugar to every 
-A | Wine Gallon of fair Water: Let your Su- 
gar be thoroughly difloly'd : Then add a Quan- 
rity of new Ale- Yeſt proportionate to that of your 


Liquor: Cover it up cloſe: When it begins to 


ferment, ſtir down your Yeſt gently ; but do it 
not too often, left your Liquor ſhould taſte of it: 
Let the Fermentation continue for three or four 
Days, till you find the Body. of the Sugar well di- 
vided, —1 our Liquor taſte ſtrong and ſpiri- 
tuous; at that time draw it off clear from your 
Yeſt ; which you muſt do before your Yeſt ſub- 
ſides to the Bottom: Then have in Readineſs 
another open-headed Cask, with a Tap and Tap- 
Ouxe at the Bottom; in which put your F . 
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rally prevents any of thoſe Accidents before- men- 
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whole and thorough ripe, as s 
berries, Cherries, | &c. in Pro- gently bruiſed. 
portion to the Quantity of Li 
quor before fermented : Six Pound will be full 
enough to. every Gallon of Liquor. Pour your 
ſermented Liquor upon them firſt :: Set in a cool 
Place: Cover them up cloſe. with Cloths, and 
the Head of the Cask: Let them ferment ſeveral 
Days, ſtirring them gently down ; and when you 
find the Liquor taſtes well impregnated, draw it 
off into a cloſe Cask, which muſt be nearly fill'd: 
In which put to every Twenty Gallons of Li- 
quor thus drawn off, a Quarter of a Pound of 
Cream of Tartar finely powder*d, and an Ounce 
of Izing-glaſs diſſolvd and ftrain'd; * which in 
ſome Time will fine it down. Stop it up cloſe, 
till fit for UE. , HARD oo 
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THE Sugar being firſt diſſolv'd and then 
fermented, more readily inſinuates it ſelf 
into the Subſtance of the Fruit, which, as it is of 
a,vinous Nature, promotes its Fermentation; and 
by uniting with the fiæ'd Salt contain'd therein, 
hinders it from too powerful an Expanſion, in 
which the acid Quality bf the Liquor impreg- 
nated with the ſame conſiſts : Which by this new 
Method of the Sugars being previouſly fermented, 
totally prevents; and not only that, but is of an 
equal Service for preventing your Wines from 
being ropy. If your Wine is made from Gooſe- 
berries;; after your Liquor is clearly drain'd off, 
if you barely cover your Gooſeberries with Li- 
quor made pretty warm, and expoſe them cloſe 
| ä _ x; . coverd 
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cover'd for ſome time to the Heat of the Sun, 
*twill be converted into good Vinegaer. 
In this manner may any of the fore · mention'd 
Fruits be made into fine Wine, amongſt which 
that of Apricots is wonderful pleaſant; which 
vou may cut in Quarters or Halves, leaving out 
the Stones and Kernels, and proceed as before. 
When your Liqnor is drawn from them, you 
may take them out whole without waſhing them; 
and with Loaf Sugar and Water boil'd into a Sy- 
| rop, you may boil'them a little time; and when 
cold, put both the Syrup and them into Glaſſes, 


which you may preſerve all the Year for Tarts, 
%% vd 47g acre 
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dd Thirty Five Wine Gallons © 
ter: Let chem ferment ſeveral Days of themſelves, 
till che Liquor taſtes ſtrong and vinous, or till 
the Sweetneſs thereof is almoſt Joſt; Put your 
Liquor, as before, into a cloſe Cask, with 
Cream of Tartar and Izing-glaſs: And to flavour - 
it, ſome Days before you draw off all your Li- r 
quor from your Fruit, draw off three or four Wl 
Quarts, and infuſe in it, in a eloſe Viol or Bottle, | 
a good Quantity of Clary Flowers, with a Part 
of which you may impregnate = reſt of your — 
before you ſtop it up; taking care you uſe 

Tor wo sch of dr Infuſion; bur diy enough! to 
give it a true Flavour. This comes the neareſt 
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& "If ad of AA Raiſins add 
Forty Gallons of Water: Let them fer- 
W for ſeveral Days, as that of Clary Wine. 
hen the Liquor is 3 off, add Six Pounds 
of Black Cherries to every Gallon: Ferment them 
together, for three or four Days, or until the Li- 
quor is deeply tinctur d: Draw off; and to this 
Quantity, when put it up, add two Ounces 
of e fine Powder, and the Whites 
of Six Eggs well heaten into a Froth: Mix all 
N and ſtop it up cloſe. 
Elder Wine may be made in the ſame Nature. 
. After. your Liquor is drawn from your Cher- 
ries, —_— may put them into a Still, 1 a ſuf- 
ficient Quantity of Water, and diſtil Kn 
Van. From which you ay a eee 
c. wy 
The Gang may bedane om your ; 
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ED — N e e Viſeourle 5 to the fol 
Flowing Sheets, may ſeem not only 
: 1587] needleſs but impertinenr, as they 
6 5 91 barely are the Continuation of a 
— former Treatiſe; the Author of 
which has founded his Theory upon chymical 
Principles, taken from that excellent Practi- 
tioner, the Learned · Dr. Willis in his Diſcourſe 
De Fermentatione, which he hath Copy'd with 
good Judgment; nor could he have choſen a 
better Author upon this Subject. And as to the 
ractical Part, his new Engine Still muſt be 
ned to be an ingenious and uſeful Contrivance, 
tho? as yet not brought into common Uſe; thro? a 
Fate that uſually attends new Inventions,” how- 
ever ſerviceable in Appearance. 
As to the Additions here made, I can truly N 
that the Receipts are taken from the beſt Manu- 


ſcripts, ſuch as have been long uſed in (and ap- 


proved by) ſeveral Families of good Account; 
and upon Tryal, I believe, will be found to an- 
ſwer the Expectation more fully and ſatisfactorily, 
than ſuch as are uſually inſerted in Works of this 
Kihd. And though I have delivered the Preſcrip- 
tions in a genuine Form (and in the ſame Words) 
as I received them, yet I have taken the Liberty to 
make ſome Reflections where I judged the ſame 
might be im proved, and made to more Advan- 
tage; interſperſing here and there ſome medicinal 
Remarks, which tho' not many, may * ih 
ome 
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ſome uſeful Hints to the Admirers of theſe Ling 


nee 


* As to the Doctrine of Fermentation I have 
purpoſely omitted it. The former Part of this 
Treatiſe may give ſome Light into this Matter; 
and further Satisfaction may be had from another 
Difcourſe upon this Subject, publiſh'd by Mr, 
Lintot, entitled, The Nature of Fermentation 
, WE ito, 101 ee OR 
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 ErvDer FTOWER WINE. 


O ſix Gallons of Water, add twelve Pounds 
of fine Sugar, and the like Quantity of 

Raiſing of the Sun (or Malaga) ſhred ſmall; 
boil them together over a clear Fire for an hour, 
then take them off, and put em into a Stand, or 
open- headed Wood Veſſel: And when the Liquor 
is Blood-Warm, put in half a Peck of Elder 
Flowers pick'd clean from the Stalks. Let the 
whole ſtand all Night, well covered up, and the 

next Day, add thereto four Spoonfuls of new Ale 
Yeſt, and fix Spoonfuls of the Syrup of Lemong 
(or jnſtead thereof the Juice of two or three Le- 
mons); cover the Veſſel over again, and after 
it hath ſtood two Days, Tun it up in a well ſea- 

ſoned tight Cask, and there let it remain for 
ſix Weeks; after which Time you may draw it. 
off into another Cask of the ſame bigneſs, and 
diſſolving half an Ounce of Fine Ifing-glaſs in a 
little of the ſaid Wine over a gentle Fire, mix it 
with the reſt, and when it hath ſtood a Week, or 

2 thereabours, if it be fine enough, bottle it off. 


| 5 1 0 : 1 Reflexions 


Reflections upon this Procus. te; 
Litho" che Wine made his this manner, 


Body, yet in my Opinion the ſame may be much 
ee by omitting the boiling of the Rai- 
ſins (according to the Method of — Preſcrip- 
tions of this Kind) whereby the fineſt add moſt 
ſubtle Fugitive Particles of the Grape might be 
preſerved and communicated to the Wine, which 
otherwiſe by long Coction, are in danger of eva- 
Porating, and being wholly loſt : therefore 1 
thould prefer a ſim + Infolion of them (after ey 
are we Shred or Bruiſed) 1 in the boiled Liquor, 
after the ſame. manner as is ,uſed in the making 
of Railin Wine Eren. in the reſt of the 
en as afore directe. 
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( AK E Six Gallons of Water add thereto 
fifteen or ſixteen Pounds & 

Sugar (or if you would have it finer, you may take 
the like Quantity of Powder Sugar) boil them to- 
gether for an Hour, taking off 25 3 ſo long 
@ it riſes: Which done, and the Liquor 12 
ed from the Fire, put it into a Stan EOS) 


it is of a due Warmth, add to it cog or 155 | 


Spoonfuls 'of new Yeſt ; cover up the Veſſel 
Cloſe, and let it ſtand to Work for ſome Days, 
until the Liquor hath acquired a Vinous or Spi- 
rituous Taſte; then towards the Turn or Declenſion 
of the Fermentation, put in half a peck of freſh 
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caſtes exceeding well, and bears a very good 
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gathered Elder Flowers, and let it ſtand: tuo og; 
three Days longer, till the Liquor hath done 
working, ſtirring it about twice a day, or oftner 
if need be; after that, run it through a flannel Bag, 
and ſo Tun it up in a fit Cask, bung it well 
down, and when it hath ſtood ſix or eight Weeks 
rack it off, and if it be fine, Bottle it uß. 
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\ HIS Proceſs, as it affords a Wine much 
cheaper than the former, ſo alſo exhibits a 
Method of obtaining the ſame in much greater 
Perfection: And that is, by fermenting the Li- 
quor for ſome time, before the Elder Flowers 
are put in: Whereby the Body of the Sugar will 
not only be more broken, and intimately united 
and commixed with the Liquor, the Fermentation 
it ſelf proceeding more briskly and regularly at the 
| fame time; but even the Wine will acquire-a 
better Flavour from the Flowers, than otherwiſe 
it would do. For by a longer Maceration or In- 
fuſion of them, their Groſſer and Earthy Parts 
are drawn out and'communicated to the Liquor, 
and conſequently they impart a very diſagreeable 
Guſt or Flavour; as is moſt frequently obſerv'd 
in theſe Sort of Wines, made of Aromatick 
Plants or Flowers, whoſe fine volatile Parts, are 
ſo far from bearing a brisk ar long continued 
Fermentation, chat even a too long continued 
Infuſion of em deſtroys their beſt Qualities. 
For which Reaſon ſome Perſons of Judgment 
have utterly rejected this Method. And with 
this view 1 have alſo here abridg'd the Time 
of the Maceration or Infuſbn of the Flowers 
in the Wine; tho? what L Mve allow'd is fully 
23 c "AC ſufficient 
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L341 
ſufficient to extract their Virtues, and impreg- 
nate the Whole with their moſt Active and Me- 
dicinal Parts; and the Flowers of Elder abound 
in theſe, as we are inform'd by the Learned 
Simon Pauli, and other good Botaniſts. 


Crovr-GILLYFTOWER WINE. 


O every Gallon of Water take two Pounds 

(or if you would have it ſtronger, two Pounds 

and an half of Sugar) boil. them together for an 
Hour, taking off all the Scum as it riſes ; then 
pour it hot 1 80 your Flowers (the Whites being 
cut away) which muſt be one Peck to every 
Gallon of Water, put into a wooden Veſſel, and 
immediately covered up with a folded Sheet, and 
a Blanket, three or four times doubled. Let 
them infuſe twenty four hours; after that, run 
the Liquor through a thick Jelly-bag, and Tun 
it up Milk-warm, Barm it (if there be occaſion) 
with a Toaſt ſpread over with Yeſt, and when 
it has done working, ſtop up the Veſſel cloſe, 
and let it ſtand till the Liquor becomes perfectly 
fine and clear, which may be in a Months Time, 
but the longer it ſtands the better: Then you may 
rack off the Lees, and bottle it up, with a piece 


of Loaf Sugar put into each Bottle. It will be 


neceſſary to keep à Tap in all your Veſſels, that 
ae may know when they have fermented enough; 

ut be careful to keep the Veſſels ſteady and un- 
ſhaken, when you draw off your Wines. 

Cowſlip Wine is made much after the ſame 
manner, ſaving that this requires Loaf Sugar, 
which the other needs not; and that tis uſua] 


with ſome. to add to each Gallon of Liquor, the 
Juice of two or three Lemons, with a little of 


their 


[FRY T_T wegs sc gras greg 


S 248 


L381 


their Peel, cut ln then *tis to be Tuhn'd 


and wrought as the other; but if it be half a 
Year or eben longer, before fou bottle it, the 
| Wine will Rr c finer, barks tter r fort 8 


7 


— wg = Crove-Grupy-Fuowen 
.. Wins, Se. 4 

Ide theſe t two o laſt Proceſſes, 1 kw left the 
Time of the due fermenting arid ſe of 
the Liquors partly undetermined, in reſpect of 
ſeveral Wen el that may Juicken, or re⸗ 
tard the Operation for tis well known to the 
Brewers and Vinttiers, that an Exceſs of Quali- 
ty in the Abr, . it be Heat or Cold, or 
even a [cloſe op up of the Veſſel, 8 
hinder the 1 that Element, ate the 
greateſt Obſtacles to the 2 of their Li- 


of Warmth, and a — of Air 
with ſore other Accidents; are the Encoura; 
and Promoters of it: Therefore no certain Space 
of Time can be exactly Hthited for this Work z 


but the meſt i} Hd cin Rule . 8 
Preſervation of the Liquor, is to ſtop up the 
Veſſel cloſe, as ſoon as łhe Fer mentation abates, 


and the Yeaſt begins to fell to the bottom ; for 
by this means a Stop is put ts a further Ferment, 
andthe Evaporation of 
which if ſufferr d to fly off} would leave the Re- 
ſidue flat and dead: And in this manner, (vix. 
cloſe BatrelFd' up) the Liquor ought to ſtand for 
tome Weeks er Months, esdtelng to the Body 
and Strengrly of the Wine 3 for ſome Wines 

: eta full Yeat to them; during 


ich cee, „* theit Feculeat and 


2 As on the other hand, Reſt, a moderate 


ots irituous Parts, 


Dreggy 


Hah 


Dreggy Parts, and the. remainder, of the Liquor 
becomes more, pars fine, and better taſted than 


if uſed ſooner . unripened,, Therefore 575 
held as 1 1 © Io 


er an! 
— 4 10 bh. this G 0 it be of 


geek N e a aud ahes 
ha. | 82 
Kildned [)"the ſtronger an 
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Sage S 
di Rei 970 1: 1 teen 47 1 
20 Zain bus Bainen Wav Bag fo. of * 
20 75 yo te DIA: 121213 Big ene 
or mal every, Salla off fr h, Birch Water put 
two Pounds of good c can Sugar. Let the 
Water boil before the Sugar be put in, and 
keep it poiling over > clear Fire for an Hour 
and, an half. Then take it off, and hen it is al- 
moſt cool, Barm it. and let it work (in an open- 
headed Veſſel, ). for three or four. Days. This 
done, to each Gallon of Liquor put one Pound of 
Aalags Raiſins, Ar clean from the Stalks and 
thzed 5. ed; afterward s Tun it up inte a well ſeaſoned 
Ment, 508 it very cloſe, and let ic, ſtand twelve 


0 wo not fine enough, draw off a 

£ diſſo it one Oance of Iſinglaſs, 

— it to (ha Teſt of the Li quor, after it is 

clean drawn off from the Raifing and let all be 

ut, together into a clean Cask, and ſtand a 
Moath before it is Bottled. 


Ichis Birch Wige hg made with afine Powder 
or Loaf Sugar, it n Time been Rich 
as White- Wine. ; +; 18 


There are ſomę, who make it without Rai- 
wil adding a greater Proportion of the Sugar 
(as three Pound and an half) 

new drawn Birch Water: Which ought . 


to be Wie an and clean gkimmed 


, 


LEES | 4 : * 


to every Gallon of 


„ oer eee en no erna. es 


CITY 


the Sager be put to it; and then the Boiling is to 
be continued as above directed, and the Scum 
Yakenof as tit riſes, till the Liquor be perfectly 
clear g an when rernoved from” the Firr pr 
cooled;” 1 Batthed,” and ſuffer'd to Fer- 
the he n Veſſel for four” or five-Days, 
mean time often about; then to 
— pb 7 — Cask, which it ought ex- 
actly te fllg and When bung'd dow, it ay 
tand rin I bac, (or- longer) before yon 
rack it from the Leas, either into another ſea· 
foned Cask, io Bottles, according: 48 ie ie is more 
vr leſs fine. $746 af 35472} +565 een Harl Nel 
94 And here it wuft de ober d that allattifi- 
cial Wines deſigned for long keeping ſnduld be 
put inte well ſeaſoned Veſſels, viz. ſuch as have 
deen uſea” for a Hke Liquor before and there- 
fore utr Id ſesſened Wine Veſſel; is the 
peteſt . to He choſen, as containing many rich 
and Ipiriteods Particles, which + afterwards 
impartal ith the Eontained Liquor. With this 
view, tis cuſtomary with many (in caſe they 
want an old feaſoned Veſſel) to rince out a new 
Cask with a of Sack, or ſome other rich 
Wine, as jüdging the Liquor will retain the 
Taſte and Flavour of it; which altho' it may in 
ſome Meaſure hold good; yet can't be ſuppos'd 
to be altogether ſo elle cual, as may be obtained 
from a Veſſel which has imbib'd a great quan- 
tity of the vinous fermenting Particles; which 
Helmont believed were ſo fixed in the Wood, as to 
communicate a fermenting Quality, or Motion, 
to any Liquor (of that Nature) committed to 
them, and that, even as long as the ſaid Veſſels 
endured. And chis is ſo well known to the 
Dealers in theſe Sort of Goods, that they will 
never (if they can help it) make Choice of à nhew' 
een Veſſel, * will not only ſuck up 


a great 


Hs Pane 


— — and Birch 1 


— — — 0 
he had long been a- And as to the 
Latter; the ſame Phyſisian tells us, that the 


Juice of che Birch-Wree drawn in the Spring, 


3 very ſerviceable for diflolving the Stone in hu- 
man Bodies, - that it opens the. Veſſels: of the 
Liver, and 15 4 Freſe 
And Etmuller 
mends ins uſe againſt 


pon this: Head 


„Dom- 


—— 


vative 88 Curative. | And the ilhuſtrious Beyle, 
attempting the Experiment of its Efficacy in the 
Stone (upon the. Credit of Halmont) — — 
avauches, that if the Birch Was 
freſh, as ut came from the Tree. it wood — 
2 very good Effect in that Diſtemper, tho* none 
at all after it was once 1 Whence 
we might be induced to hope that ſome of che 
ſaid good Properties might remain after 
a Fermentation, and be found. in the vinous Lis 


and actually forbids. the Birch Juice to 
mented, before it be given for that Purpoſe, 
leſt, faith he, e as it is, 
it ſhould become heating. And this Objection 


= ana aten againſt al de nt of 


YG this 


| ficial Wines, orfuch AS are. drawn _ our Qwa 
Tag ngine ſerm ſo Me- 


er agaiaſt the Jaundice. 


uryy Stone, Gout, 
d alt chronical Diſeaſes ; in all which Cafes, 
he, it is a ſingular Remedy, a well Prefer- 


77 ² pr a ra Ta ge" i. 


quor. But this the ſaid Helmont adviſes E. £ 


P 


CETY 


all —— Sue as to — — an * 
Virtues reſiding in the Liquor, chan what is com- 
mon to moſt other ſpirituons Liquids. ; And 
in the meu rime it m wilt allowed,, that as 
Tint is communicated to ſuch Liquors, foof 
Courfe;;it may be hoped that ſome of the. 
of it may welle in them ; and if ſo, 
Benefit "ogy be reaped f Many # a 
. — ye Efficacy, . er x cons 
rom othe Preparations, en DF, this. 1 
any only mention one Inſtance that may ſeem to 
or at leaſt give ſome Credit to the; Vir- 
Ke * artificial Exgliſo Wines. And this I 
had from a Perſon of undoubred Veracity, who af- 
firmed to me, that ſhe had frequently received 
more immediate Relief in a Lowneſs * Sinking 
of che Spirits, from drinking a Glaſs of Elder- 
Flower Wine, than from the moſt celebrated 
hyſterical Medicines, But yet, whether this was. 
not owing rather to the ſudden Eflicacy..of che 
ut it elf reſiding, ; in the Wine, than to apy 
irtue "communicated from the Elder, is what 1 
ſhall not undertake to determine; but I fall con- 
clude this Diſcourſe with the Judgment of aGrave 
and Learned Phyſician, that when foetid Medi- 
F. are offenſive and prejudicial to hyſterical 
ns, the Oddtiferom 1 may be uſed with great 
Son and Advan "he Truth of _ | 
N img am- 
P! es. U 


„ . ? . 


P i 24 7 4 
+ 5 nt 55 9274 «4 333 0 
0 - 


PR. 4 : 8 PP ds 8 e | 
» *S.. .£ Y . 8 1 a 8 | 
* — CF 8 " 88. 3 N 
% 2 % 4 . Mo 5 . * | | 
* * 7 2 : * o 6 0 35 
1 | - * : 5 f 5 2 3 
% 1 0 * 
f % | - % 
% 


139 . 1 „ „ 
; x 
© » — 


W _ ef 2. 2 _ 


N „ Scesssslar w WIS ien 


AKE (whar antity you pl of ri 
T 3 Ken > End e foe 
and to every allon'o ole Berr N. 
Quartsofcold Wajer, By! mix them Te ag tog 
ther in. an o pen-headed Efſel, Fl Op % Vf over 
wich ste, 4 and To'k let be riſe 1 E UPs 
2 three 15 for Days be me.z "then 
W it o to every allon'of 10 ce, put 
chrer Pound of Powder Sugar (or 8 Gs ould 
have it Richer; four) one it on Keil, 
let the Veſſel ſtand unftopt, PE Ebel ered 
over; until it has done working 


* 
may. . by the ceaſing 'of the hh ſoiſe 


it tu make during the 5 | n 
it —_— eloſe, Anh let it NT Ore fy 


well cleanſed) with ont Pound o Er ed to 
it'3* then' ſtop the Cuk very "cbs," And let it 
ſtand till March, and then Bottle jt öff. 

This Proceſs affords us an excellent well t taſted, 
and rich body'd Wine; which by a due Tafuſion 


of che Fruit in Water (according A the uſual Me- 


chod;ſoneallowing rwoDays, others three or four) 
the eſſential Parts of the Fruit are the better ex 


tracted, ànd more intimate] mixed with” the Li- 6 


quor, during the Fermentation, than if otherwiſe 
prepared. Neither is there any fear of its turning 
Ropy or Soure by ſuch Proceeding, provided the 


Berries are fully ripe; which muſt always be un 


derſtood of all the Pulpy Summer Fruits; for if 
they be gathered too green, and not actin” - 
{An full Maturity, their e will ſcarce be 


brought 


ns 


Time you may rack it off from the Lees, . 
and put if into the Ane Veſſel again {bein ng firſt 


(4) 


brought to Ferment at all, and thereby fub⸗ 
ject the Liquor to the recited Acddints? But 
when the Fruit is full ripe, the juice imme- 
diately and Tonrineouſly falls into a Ferme nta · 
tion, ſo as t re 15 ſcarcè ever TEC uireq the Help 

of any 7 other Ferment, than whit their own luxu- 
riant Particles bring along with them. Tet if Be 
Weather” ſhould” prove unſeaſonably' Cold, or 
any other Accident retard or ſlacken this Inga 
Motion, it may then be neceffary to add an ad- 
ditional Ferm a it, as 4 little Ale Yeaſt; ora 
few Lees of "Wine ; which latter will much en- 
rich the Liquor, promote the Fermentation, and 
impart a true vinous Flavour to it; which fome 
good ' Houſewives. being well apprized: of, th 

add a Portion of fome rich Wine to it, When atk 
cask up F n | og 


6 244 Brac: KBERRY Wis, leg 
M 0 0 
O every Gallon K ripe: Blackberries, add 
one Gallon of boiling Water (læt the Ber- 

_ ries, " be well bruiſed before the Water be put to 
them) them let em ſtand twenty four Hours, ſtir- 
ring them About twice or thrict᷑ a Day ; after that 
run the Liquor through a hair Sieve, and to every 
Gallone df it put two Pound and an half of Pow- 
der Sugar (or a\good clean natural Sugar) let it 
ſtand twenty four Hours more in the Veſſel un- 
ſtopt, ſtirring i it up now and then; afterwards 
cloſe it up well, and let it thus remain for three 
Months, then draw it off into a clean Veſſel; with 
a lump of Sugar put into it. Stop it up cloſe, 
und in a Week's Time, if you ſee it be ne 
r e Bottle it off. 
This Blackberry Wine (as I have elders re- 
10 ) if it * well made, and allow'd a due 
1 85 Time 


1 * 


* 


T; ame Sr Loop 5 "A its N ad and 


Taſte an 
Goodie to French 17188 f a any "that can 1 
produced from our on vegetable, 8 but 
then the Juice muſt 1 LL be too 55 diluted with 
Water * for it XI ANT, Þe 1 
Muh 


Rule, tha ore this and : 
are let mg: Ele Vater, 3 


„ 


cient here, ne NOT te Ge. 
r is alſo leſs in this, than 
for ay Reaſon NT 2 a be 


1 
. Therefors 1 3 ann the 
e ption, which affords a . HER 
Wine, not inferior. to. the beſt 952 8 

Quarts of B 


Take to every three Qu aCkberries, 


uarts of Water, boil the W 
Ern Mn l it be Cold; then put it upon the 
Berries in a Stand for eight Hours, afterward 


draw off the Liquor while it will run clear, and 


ſtrain the reſt through a Jelly-Bag ; and to every 
Gallon of this Liquor put three Pound of ggpd 
Sugar; 'Barrel it cloſe up ; and at che end of three 
Months, clear it from the Settlement, (which 


filter through a Bag); clean the Cask, and put 


your Wine in it again, with a Lemon liced, ad · 
ding to each Gallon of Wine half a Pound of 


N + ama e 
cle it | 1 

As this is an excellent woll raſted. Wine, fo 
alſo is it taken to be ſomewhat Medicinal, being 
reckon'd by many as a Specifick for the Piles 3 
and there is now living a reverend Gentleman who 

aflur'd me, that he hath more than once freed 
himſelf from the danger of a Fiſtula, which he 
had 2 08 to be * of, by 2 drink- 


; 10 J. i : ing 
4 = . 5 


. ler dae! 


9222448228 


I 


[43] 


ing this Wine- daily. fora con{iderabls Space of. 

Time. Yet whether this Perſon's Caſe was 

really ſuch as he apprebended, ii What I dare 
not venture to determine! Lam inclinod 

to think it was from the Experilienta of many, 
who have tried the ha wake Effects of it. And tis 
what Hippacratei himſelf, De morb. mulier. pag. 
199. doth commend for, healing Ulcers and Ex- 
creſcences ariſing near the Pudendum. The: 
Stipticity and Auſterity of this Fruit, which ir 
retains, even after, Fermentation, may likewiſe 
recammend i it as a good Aſtringent, Nis in all 
_ perhaps, 0 che * 2 
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"Ragpnanpy Wis . age 
| 10 "AKE ripe Raſpberries, FOR with. 
your re and upon 8 = 


one Gallon (or if you ould ha 
= ng 2 8 Sy DAR. 5 


be ied Fea —_— over, until i it 9 done 1 — 3 
ing : then clay up the Veſſel cloſe, 5 let 70 
ſtand half a iy (or longer, if it benot.then 

enough,) and at laſt Bottle it. 
Some Perſons in 15 nt wh | . athi F. 
ines . | 


As 2 
a 


El. tack 

it into the Cask they to keep it in; and 
as often as that — Bappem (vix. of Fret· 
ting or Fermenting ane w) they repeat the O 
ration of racking\the Liquor off: But how * 
trimental this Proceeding is to the Wine, both 
Reaſon and —— it ſelf will ſnew. For 
theſe dreggy Parts are the moſt Subtle and Active 
Principles of the Liquor, whereon the Wine (af- 
ter the Veſſel is bang'd down or cloſe ſtopt up) 
pins to feed, 

Strength and Goodneſs.” But when by this Me- 


thod-it is-robbedof the fame} we generally find 


that ſuch Liquors will not keep long before they 
turn Eu: 5 Vapid. Therefore if theſe Wines 
ane w, the only and moſt ready way to check it, 
is by burning Sulphur under the Cask, which 
pmediately ,reſtrains and repreſſes the F ury o 
e Fermentation, and cauſes” the fermenting 
Articles to fübſide. And upon this Conſidera- 
tion it is, that others uſe to ſea ſon their Wine 
Veſſels with putting a lighted: Match of _ 
ſtone into them, and (afterwards: rincin m 
a little of the fame . other Wine, ) 
4 good Precaution againſt the "recited 
Accident, tho not always to be depended upon. 


It is remarked by ſoine curibus Gbſervers, that 


this Berry afforgs a much thinner and more pier- 
cing Wine 3 Bramble-Berty doth; 'wheni c 
it Jappe ns that they who drink this Wine in 1 any 


confilerable Qu Quantity in the Evening, generally 5 


perceive two notable ffects Fr From it the Ferdi e 
ing, a Reddiſh-Colour'd Sweat, and violent 
Pain in the Head; which àfiſe from the volatile 
Salt and Sulphnr wherewith' tlie Raſpberry a- 
bounds above mot other Fruits; and this thade 
| ed an affirm,” that this Wine Will 


greatly affect ie Head and occaſion we 


thereby daily improves in 


. Accident Happen to Ferment 


< 2 


2 
K S 
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neſs A — Traſh to be obſet ; 
Wenne enn Liquers- e e 
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AKE your — being full Rwy ant 
cruſh them betwixt your Hands; there's 
vo Occaſſon to ſtrip them from the Stalks; then 
ſtrain your Juice through a Sieve, and to every 
Pint thereof (being firſt Boiled and Cooked again) 
add near one Pint of Water. To every- Gallen 
_ of this Liquor, put three Pound of good fine 
Sugar, let it ſtand to diſſolve twenty: 5 Hod 
(often ſkirring it about.) Then Tun it in a ſuitable 
Cask, and when the 1 5 Ks 2 cloſe it 

When ygu 
Bottle! it, put 4 jump of Loaf into cach 
Bottle. This will the if At 2 Ih 
and ſparkle much finer, than when it is omitted. 
It hath been furmiſed by ſome underſtanding 
Perſons, that if the Loaf Sugar be Powder d, it 
will not be ſo effectual;, ag - they ſuppoſe: che 
Pores of · the Sugar to contain 'a Quahtity of Air, 
which by Reaſon of its Elaſtick and*Expanſive 
Nature, cauſes that additional Fermentation, as 


ſoon as it is ſet at I. by: the removal of 
che Cork or Stopple. . 3 


„ * I 
a 


But when the Sugar comes to be Poder d, b 
and its Pores deſtroyed. by that Means, they 
ehink it muſt become ineffectual and uſeleſs : 
But this does not always hold good; for there's 
ſcarce" any Country e who knows not 
how to i her Ale, or Beer, when upon 
the Fret, Bib Pricking,.. b Bottling it imme- 
diately ith a Jump of ſuch '$ ; 
at Hand; ; which — well bs ted down, and 
8 ſuffer'd 


9 
2 — 20 55 85 ces, where 5 
55 i _ th Colour 6 7 

ere the . the 
nnn 08 +73 Re N BY '# _ — 
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3 N 1 —_ . ISTH 
| rts of ater, : and one 


France Ginger 8 ſliced. with three 
13 boil 3 aver a 14 Fire for 


hal SD then take them off; and  when;the 


ad Fee ll W 
a cloſe yp,r 
If be wrought.clear 
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|  Stomachick 


Ra toe a. Week's Tie, ; ther pte it and is 
— more it will be fit for Drinking. 
After — — ſame manner may be prepared a 
5 | „er any other 
— 2 ; only dobrvieg that the Roots, 

which conſiſt of very volatile Paris (and theſe are 
chiefly ſuch, as have an Aromatick Flavour, 191 
Spicy pungent Taſte) will not cndure long 
ing, without a conſiderable-Lofs of their bet 
ticks. .' Wherefore tis better to let ſuch: have on- 
* 4 gentle Coction or to put em in after the 
i is removed from the Fire which will be 
fully —— . — 1 Help of the 


Uh whole 
. Vartues,: Fg id 1 Playout? of Ingre. 
dients, For which Cauſe, 1 0 
Ginger bo be added ward the latter End of * 
Boiling, as moſt'tonducible to-6btainfts. Virttes; 
whichs/i chus prepared will alſdeik a noble Sto: 
machick Liquor, which wilt not! 
the: Stomach, Patt che mor filf che 
Head with — * — the fermented Li- 
quurs g Vegetables too cer- 
tain] —— And this was the Opimom of a ver 
Seal Judge n thels Cares, he tells us, cha 
all fermentable Bodies, the ever ſo Cold (ſuch as 
Currancs, Gooſthberriet, and the like Fruit. 
which in their o Nature are very wie 1 
will notwichſtanding by this Managen 
. n Heati oY 


fo obnoxious 0 

But the Gi a warm, ess, and 
* 83 is not liable! to the ſame 
— che Fermented of Vinows Liquor, 
chicle te convey its Viitu AE 

— Pares's) and muſt certainſy 
nſefut to colt Sto machs, and ſueh 'wh EN. | 
_ or Animal Faculties, by * of old Age, 
| or 
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& ſaws ythet Hifirmiries, grow Welkand Lan: 
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1 7 KAR E Fig Gallons of Water, and; enn 
Warren, Sugar, withithe Whites of nine 


Eggs. beaten up to a Froth z mix them with. ow 
Sugar and Water cold 3.->then:: boil the Liqu 


for an Hour, off che Scum. ſo long ag Tt 


riſes, , Acer thi remoye it from the Fire, and 


When it is Milk warm, put in the Rinde cand 
Juice olf atx 1 When it is almoſt 
Cad, Ba Farm it with fix Spoonfuls of new Ale 
5b then. ler it work two Nights, ſtirring it 
[ and Evening. Laſtly, add to it two 
e 1 with half oy yaa 
+CUT; op up your Veſſel very 

cs ſtand. five Weeks, ' and ne 
. 2 1— 54 106 Notte an einn AAL esl 
is is a ranger, body d Wine, than what is 
uſually — under this Denomination the 
IR af;Sugar- generally allowed fbr this 
only c] Pounds to each: Gallon of 
ee of Strength (when the 
Wine is deſigned for keeping any while) is made 
up by adding, im lien of the Wine ordered in the 
— Preſcription, the like Quantity Of Frencb 


* ing A.» 
- * 


Brandy x the Ifinglaſs, put into the Liquor when 
ou ws cloſe. the Cask, is deſigned to prevent aie 
racking of the Wane; at three Weeks 


1 25 a TR 323 Veſſel, — — 
mo Pra e who omit this ne- 
cellary Ingredient: l then they let it ſtand 


dor a Month, or fix Weeks longer, to become 
OS i 11/5 6B 


Tho 
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The. Orange Peel is a tick Bib- 

; ter, which loſes little or No thaw: of its. Virtue 
in Fermentation; and therefore. beſides its good 
lee imparted to the Stamach, it may effica- 
ciouſly be uſed in ſome feminine Gaſes with great 
a Proſpect. of Succeſs, as. the famous; Ludovicus 
Septalius hath given us Cauſe to believe. Ser 
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de itt b RAL WIV Bai: B's ted 
12180 42 e oth eien 
0 eyery Gallon of Water, take four 
Pound of Raiſins ( Malaga are generally 
uſed). cut ſmallz boil- your Water, and Pour it 
boiling hot upon them; let chem ſtand in an open- 
headed Veſſel. for fourteen Days, ſtirring the Li- 
quor about twice a Day; then ſquceze out the 
Raiſins ſtrongly from the Liquor, and to every 
Gallon thereof Fr one 2 of Sugar, with two 
penvorth of : Put npthi Liquor in- 
to your Cask, preſerving a little of it to fill up 
the Veſſel, as it works over. When it hath done 


as. you conveniently can, before ybu Bottle 
(the uſual Time . — besiegen 
a cool Place, and'ifree from ſhaleing. This be. 
-ſcription,' as it takes in a full Proportion of 
Raiſins, and almoſt a double Quantity of Sugar 
to hat is allowed in other Recipe's'of this Kind; 

muſt neceſſarily afford a ſtronger and [richer 
(body'd&Wine,' Zhi uſually is met with, provided 
it · be well made/ But I think there is de Oele 
ction to this Proceſs, and that is the pouring 
the Water boiling hot upon 
ir ought rather td be put to them, (after it hach 


firſt been well BoiPd and ſuffer'd to Cool) when 
it is only Milk-warm, and then mix'd well * 
2 — 


Fermenting, ſtop it cloſe, and let it ſtand as 14 1 85 
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of was bruiſed or- -fhred 
Incorporated with the Li- 


Jur. . 
Cloths, uffered to Ferment as directed. 
which means the eſſential Parts of the Raiſins Ke 
S anti better 
oregoing Treu 3 Fhich muſt n defſa 
Eur ſome of their finer and. —_ — 
Feb which their, Feger and mot def töhke 
lavour does probably reſide; the Fermentation 
i being 6 ſufficient to open their Body, and obtain 


_ ing hot up 
be eight — 


is to be cover d over with 


Freſerved, than by the 


F . oo asi. 


Sr 


. / cwatualfwous au. dk. eos. as ae At 1. + @ A 
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ſtand a Month, then draw it off into à freſh VE 
ſel, putting therein one Pound of Loaf Sugar, 
Days, or a Fortnight, longer, and then Bottle it. 1 

*Tis the Method of ſome Perſons to keep the * 0 
Flowers in the Liquor for the te of a Month, T7 
before they draw it off the firſt Time. But as 
twenty four Hours (or a little longer, if you per- 
ceive any Virtue remaining in them) is fully ſuffi- 
cient to draw out all that is neceflary from them, 
(or truly from any other Flower uſed Ki way) 
and a too long continued Infuſion, does generally 
give an ill Taſte, ' and difagreeable Reliſh to the 
Liquor; I have made choice of this lager Way as 
more Commodioens, and leſs Trout leſome. 
Covſlips are generally accounted Soporiferous 
(or apt to cauſe Sleep) and as fiich are a very ade- 
quate or proper Ingredient for a made Wine: The 
Liquor it ſelf affecting the Head with Furnes and 
caufing Drowſineſs (when taken to any Degree) falls 
in with the” fame Intention of "the. Flowers; and 
therefore this may not be an improper Liquor for 
ſuch as a retroubled with Watchings, and require 
a cordial ſcoping er To effect this the more 
powerfully, and at the ſame time avoid giving too 

reat a Doſe of a ſpirituous Liquor, it would not 

amiſs to make a twofold Infuſion of the ſaid 
Flowers; which latter might be fermented with 
the Liquor, and ſuffer'd to remain therein, until 
the Wine was drawn off into a freſh Cask, and 
kept a confiderable while afterwards, as ſix or 
eight Months, before it was Bottled; in which 
Time it would meliorate and become fine, 
and alſo loſe moſt of the earthy Taſte of the 
Flowers, By this Method might likewiſe be 
obtained a beautiful and agreeable Wine from 
the Corn-Poppies, by the Addition of a little © — 
Orange Juice and Peel, to correct and amend the 
Flavour; which in my Opinion, would be the _— 

TG > P 1 4 


, 1 2 N 
L | ] | 


ft medicinal and uſeful Wine that is extant, 
not only for the recited Purpoſe, but for ſomè 
others, At tis needleſs to mention a in Work of 
0 2 


LEMON Wins. 


# 


TW A KE fix Gallons of Water, * twelve 

: Pounds of Sugar (or if you would have it 
Kronger, and fitfor long keeping, eighteen) beat 
up the Whites of four Eggs, and mix all theſe to- 


gethity f the Liquor over the Fire, and let it 
boilferan Hour, ſcumming it clean as the Scum 
ries; ai then removing it from the Fire, when 


it almoſt cb id put it into an open- headed Veſ- 
ſel}. with the Juice of go Lemons (let through a 
Sieve) and all their Rinds pared very thin, Barm it 
with new Ale Yeaſt, and let it work twenty four 
Ml (or if you pleaſe, two or three Days, for it 
will be no worſe for the Wine) then take off the 
Yeaſt, and Tun it up in your Barrel: When it 
has done working, cloſe it well up, and let it 
ſtand eight Weeks; then Bottle it, and in a 
Month's Tine it will be fit for drinking. 
i Wine be made with the firſt Proportion 
it will * a Tear; but _ Age, 
"the Second. 


WALLET X CA CA LACK (A! "RD 


1 R's KE five Gallons of Wen, ſet! it over a 
clear Fire, and when it is warm, put into it 


N two Quarts of good Honey, and two Pounds of 


Sugar, with one Spoon 1 of Coriander Seed 


bruiſed, one Root of Hagſe-Radiſh fliced, and fix 
Rances of 4 oh tye chem up in a chin Rag, 
. 5 1 ang 


[59] 
and let them "er over ag hot Fire, till all . 


Scum be riſen, and taken off: Then take it 


the Fire, and while it is yet warm, Tun it up in- 


to an open Stone-Veſſel, putting into it forty 
Cloves, and four Lemons ſplit in Quarters (the 


Rind of half of 'em being pared off.) Barm it, 


with three or four little White-Bread Toaſts, co- 
ver'd over with new Ale Yeaſt, then ſtop up the 
Veſſel cloſe, and let it ſtand for eight or ten Days; 
after this Bottle it up, and in a Week's Time it 
will be fit for Drinking, tho? it will be much bat. 


ter at the Fortnights end or langer, the if kept 


in a cool Place and well Corked. 
In the Compoſition of this Liquor, it were bet⸗ 


ter to omit the Bag of Seeds and Robts in the 


Boiling, and put them into the Mead when 
Barmed, or beginning to Ferment, leſt other- 
wiſe the Liquor be depriv'd of the Virtues *of | 
the ſaid Ingredients 3 for amongſt all the Claſs of 
Vegetables, there's none that can leſs endure the 
Heat of Fire, than the Horſe-Radiſh, which. will. 
ſcarce bear a gentle Fermentation, without a con- 
ſiderable loſs of its firſt volatile Particles; which as 
they are highly Aperitive and Diuretick, are abſo- 
lutely neceſſary to be retain'd in the-Mead, whoſe, 
Efficacy and Operation ſolely tends that way. 


Whenthe Mead 1s deſigned for longer Ks M 


the Pro EK of Honey and Sugar muſt be muc 
augmenſted, 


quor; to which ſome add in order to give it a 


richerElavour, a certain Quantity of Mace, Cloves, 
and Nutmegs (viz. about the Weight of two 
Drachms of each, to the above preſcribed uanti- 


ty of Liquor) all beaten and tied in a thin CI 


and put into the Cask, when the Mead is Funn d- . 
which may ſtand {or half a W nh wen be⸗ 
fore ir Wee. VVV 


even to double and treble the Quan Y . 
tity; which then affords a ſtrong ſpirituous Li- X 


5 „ Cal of the _ freſh drawn 
e the Tree, and boiled a quarter of an 
ur over the Fire, add two Pounds of the fineſt 


Powder Sugar. Boil the Liquor again for half an 


Hour longer, taking off all the Scum as it riſes. 


When removed from the Fire, and almoſt cold, 


Barr it as you do Birch-Wine; let ir ſtand until it 


ve white over, ſtirring it twice a Day,(viz. for three 


or oo ey)" theri ſmoke your Barrel witha little 


Brimſtone an when you Tun it, put into each 


Gallon of . oF Liquor, one Pound of Malaga Raiſins, 
clean Dicks 100 ſhred, (or a like Quantity of Loaf 


Sagar} with the Whites of two Eggs. Stop it up 


_ _ cloſe, and let it remain unmoved until the Wine be 


. 
0 


Perfectiy fine, and then Bottle it. 

Note, That this Sycomore Wine, after it has 
food, &due Time upon the Raiſins, is to be rack*d 

ff into © a clean Cask, and depurated with Iſinglaſs, 

2 directed in the making of Birch-Wine, if it be 
net then clear. You may gather the Water or Juice 
of the nee Free, © or 8 this Wine, in 
Tamary, 


Tn 1 7 one Gallon of MY) 8 he 


1 Parings of - 6x Lemons, and as many O- 
ranges. Infuſe them together for four Days. In 
2 mean time take twelve Pints of ſoft: Water, 
and one Pound and an half of fine Sugar, with the 
Whites of fix Eggs braten up to a Froth, in a 
little of the ſaig cold Water; mix em together and 


„ 8 ms 1 when i ir boils, Scum 


it 
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it clean whilſt oy thing riſes, Then take it from 
the Fire, and when it is fully cold, put it into a 
proper Veſſel, and add to it 9 Brandy with the 


Peels, with as much Juice of Lemons as you think 


proper. Stop up the Veſſel cloſe, and let it ſtand 

for ſix Weeks, then rack-it carefully. off for g. 
This is a ſtrong Punch, to be uſed only as 

_ cordial Dram, of a grateful Taſte and Flavour, wer 

is ſold in ſome Taverns under a foreign Appellation. 


2 _ Shrub ; for ons 


AKE the Peels of five Lemons, infuſe 5 
In a Quart of Brandy ; then add the Juice 
of ten Lemons, with half a Pound of Loaf Sugar: 


ſtir all well together, and let them ſtand for | 


twenty four Hours, then ſtrain che . 
through a Jelly-Bag, for uſe. _ 

To a Quart of this Infuſion, . you may 1 
Pint of Brandy, and three Quarts of Spring — 
and the Punch is made. But tis to be obſerved 

that all the Lemons ate to be periettly — 8 
one faulty Lemon will ſpoil "the whole * * 


ſition. 


GoL DEN Corpiar. 


AKE one Gallon of the beſt French 
add to it two Onnces of Spirit of Saffron, 
two Drachms-of the Confection of Altermes, and 


one Drachm of the Oil of Cloves; one Pound of 


double, refined Sugar, one Grain of Mak, and 
one Grain of Ambergreaſe. 85 


2: Gab Mortar with A, F 


N a 
- * * 
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Mix the Confection of Atermes i in 4 Marble or | 


46 


661. 


\ incorporate your. Oil of Loves mth the Loaf Pals 7 oy 
it and in ether ; 
FSF 


i y.into_ a wide mouth'd Bottle, with the 127 of 
the Ingredients 6 ſhake them well togfther, and cloſe the 


3 Mouth of the Glaſs over with a wet Bladder and Leather, 
3 ſhaking the Bottle every Day. Then let the Liquor ſet- 
E tle, and ſtrain it through a Jelly-Bag ; when it hath ſtood 
ſome time, decant off the clear Laar, and into every 

ä put three Leaves of Gold. 
If the Colour be not high enough; it may be augment- 
ed, by hanging in the Glaſs a little Saffron tied up in a 
- which will bring it to due Perfection, viz. of a 


may well ſupply the Place of its Spirit, where it is not ea- 
4 ſily to be had, by adding a due Proportion; as about three 
3 Drachms vill. uffice to impregnate the whole Quantity 
_. preſcribed. 
YN Ti a ve 1 20 Cordial, both in Price and Goodneſs. 
= „ wonllerfi A refreſhes the Spirits, and invigorates the, 
4 , whole nervous Syſtem; and may. very profitably be uſed © 
pF / in all uch, aintneſs, and ſinking of the Spirits, whe- 
_ ther proceeding from an Hyſterical, or any other Diſor- 
der ; eſpecially where the Perfumes are not offenſive. For 
ſome Perſons cannot bear Smell or Taſte without 
great Prejudice; and therefore this and the like perfumed 
Cordials are always to be avoided by them, unleſs they 
| br CERES hazand e 6 


. Lemon WATER. 
Take x the Peds (very thin pared) of > large > Fa 


mons ; infuſe them in three Pints of Brandy Ee five 
or ſix Days, and then ſtrain eff the Liquor. 


ten Ounces of . Double-refin'd Sugar; boil them up to a 
thin Syrup, Scum it clear, and then put in a little Cinna- 


3 and a little-Nutmeg ; boil theſe a little longer, until t 
= have given it a Gone Flavours then take the Liquor HY 
the Fire, and let it ſtand until it be cold; And if there be 


omg is fully cold, and Bott 
* .. 7s 55 . 1 ls 
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| beautiful Gold Colour; and in caſe of Neceſlity, the fame 


In the mean time take a Quart of Spring Water, 11 y. 


mon, with two or three Cloves, one large blade of Mace, 


3 Scum or * upon it, run it, whilſt hot, * . 
3 2 Jolly-Bag. both the jon peter r 
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This is a pleaſant Cotdial Water, of an eaſy Compoſi- 


tion, and a moderate Price, and much preferable in my 
Opinion, to the made Wine going under the fame Title. 
It may be uſed in all Caſes where a Cordial Dracm is 


required, and is a pretty Cloſet Medicine. After the ſame 


manner may be prepared an Orange Water, which will 
be found no leſs Stomachick than the other, and as grafltful 
to the Palate in all reſpects. | e | 


Ann Excellent ARoMATICK BITTER. 


"TAKE of Gentian Root, ſliced and cut ſmall, 2 Oun- 

ces; Orange Peel, dry'd and cut ſmall, one Ounce; 
Virginian Snake Root, half an Ounce ; Cochineal a little 
bruiſed, and Saffron, each two Drachms ; infuſe them in a 


Quart of French Brandy for a Week or ten Days, and then 


ſtrain off the clear TinQure for uſe. There are ſome who 


add the tops of Centaury, and Roman Wormwood, each 


one Pugil, to augment the Bitterneſs, and make it a better 
Stomachick. But if inſtead of theſe Ingredients, was added 
half an Ounce of the Root of Caſſummuniar, or Zedoary, 


the Medicine would be much Improved, without any no- 


table Alteration in the Taſte. It is a grateful and pleaſant 


Bitter, much like to that of Stoughton's Drops; tho the 


Saffron and Cochineal being here in larger Quantity than 
in Stoug hton's Drops, as is plain from the deeper Colour 


of the T incture, this muſt neceſſarily be the better Cordial 
and Alexipharmick; and the reſt of the Ingredients 


evidently concurring to this Intention, it may be uſed after 
the ſame manner as the other, and with the ſame deſign. 


The Inſuſion is ordered for ten Days; whereas in other 
Preſcriptions, ſcarce half the time is allowed. But it is here 


abſolutely neceſſary, in order to extract all the V irtues of the 


Ingredients. For the Saffron very ſlowly emits its Colour 
to a ſpirituous Menſtruum; and the Snake Root is ftill 


ſlower in imparting its Principles to the fke Liquor: 
Therefore a longer Digeſtion is neceſſarily required; and 


when that is effected, and the Liquor ſtrain'd off from the 


Ingrediems, a ſecond Infuſion may be made from the 


ſame, with about half the Quantity of Brandy; which 


altho' it will not be ſo ſtrong as the former, will yet af- 
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8 Gooſeberry Wine. ee 
6 Rather Wine. 


7 * | 
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9 Ginger Wine. 1 Cord 
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16 35 yeomore Wine. | . 54 
17 222 Punch. IN | ibid. 
18 Shrub for Punch. a 
19 Golden Cordial. 2 2 0 ibid. 
j - Ceo Eos - 
21 4 Excellent —_— 1 

eee eee n aries of 
A that eg, in a more ea and famillar N con- 
2 MEI N Method of making all the com- 

Cordial- Waters now in MYR. with a particular Account 
— their ſeveral Virtues, as alſo a Directo Ln 7 rs of all the 
Inſtructions neceſſary for learning the Baller 's Art; with a 
Computation of the original Coſt of the ſeveral Ingredients, 
and the Profits ariſing in Sale. Adapted no leſs to the Uſe of 
„ IG than of Apothecaries and Diſtillers. In two 

arts. 

The Natur of Fermentation explain'd ; with the Method 
of op the Body of any Grain or Vegetable Subject, ſo as 
to Fe rom it a „ e Liquor : 1 155 by 77 Pro- 
* of preparing „ as *tis manag'd in the Indies. 

Peers other Sofa Reflections 20 Obſervations. To 
"JAS Þ is added, a Collection of ſeveral compound Cordial Wa- 
ters, with the Art of preparing ſome artificial wg 80 = > 
therto publiſh'd, by > nh of adix to the g 
8 8 Both by George SmifiFof Kendal in — I. 
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